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SANTTARY igh LK HOUSE PROPERLY _LOCATED 


‘Methods of handling milk in an easy and 
Sanitary Manner are graphically told by 
ae} 
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the exhibit. | 


SPECIPICATIONS 


Ficot space required -----—- width — 12 féet 
shies | depth - 10 feet 
Wall space required ----------- oie None 
Solo Lnie Welent. - rere eee 1225 lbs. 
Bree peers) requirements: 
110 volt A.C.-or D. C.current 
for 1/50 H.P. notor, and 200 : 
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SANITARY MILK HOUSE PROPERLY LOCATED 


How It Looks 


The exhibit proper consists of a model about 
three-fourths regular size, of a three room milk house 
and an extension connecting the milk house with the 
dairy barn, whi: ch protects the milkers when passing 
from one building to the other 
he exhibit-shows,- by means of’a painted back- 
ground and side walls, every piece of needed equipment 
in its proper { e. Sq skillfully has the artist por- 
trayed the interic rr of the milk house,. that at first 
glance, actual material seems to be shown. A full size 
regulation milk can near the door of the receiving 
room lends deceptive reality to the pictured articles. 


The cutout figure of the milker, clothed in 
“White, and eatin: a pail of milk, adds a touch 
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reality ee th 1e ‘exhibit. 


WHAT IT TELLS 


Methods of handling milk in an easy and sani- 
tary manner are graphically told in ’the exhibit. The 
milker, wearing a clean suit, carries a small-top pail, 7 
which has been used to prevent dirt and hair from falling 
into the milk. As a further means of preventing the 
milk from heing contaminated, itiis strained in the nilk 


room and never in the darn. 
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In the milk room the observer sees an insulated 
cooling tank in which milk cans stand up to their necks 
in ice water. He learns that prompt low cooling is 


essential in preventing bacteria from mitiplying 70 


milk, which should be kept cold until it leaves the 
farm. 

“That the sterilization of utensils is usually the 
most important factor in preventing the initial con- 
tamination of milk, is emphasized by the well-equipped 
wash room and steam boiler which are provided for-proper- 
ly washing and sterilizing the milk cohtainers and equip- 
ment. The need for plenty of hot water and the advisa- 
bility ef using steam for sterilizing utensils are en- 
phasized. It is. shown that. milk utensils may. be more 
easily wasned and drained a vats and racks are. provided. 


The Babcock tester Ae io in tne corner sug- 
gests that the dairyman will find-it profitable. to test 
the milk from his cows individually as well as to test 
the mixed milk or cream that he sells. The tester is 
placed in the wash room, where it is comfortable to work 
in winter and where plenty of hot water is available. 
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~ Improved Sanitation in 41k P 


Where to Get Information © 


~ Production of Clean Walis S 
- Cooling Wilk and Crean on the 
- Farn nies peer Bee eos © 
- Cleaning Milking Machines 
- Dairy-vern Con stra 
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